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in Poultry Science Degree Program
The faculty members of the Center
of Excellence for Poultry Science are
making their presence known far beyond
Arkansas and the United States; they’re
going global.
The efforts of our faculty members
are attracting the attention of companies
and universities in Europe, China, Central
and South America and the former Soviet
Union. A positive national and
international reputation also is being
achieved by providing outstanding
research and educational programming.
Faculty members have logged many
visits abroad during this past year and
have conducted workshops and short
courses to educate international visitors.
The American Soybean Association,
National Feed Grains Council, Tyson
Foods and various international
companies have sponsored visits to
Arkansas this year.
Dr. David Chapman’s outstanding
work in the control of coccidiosis has
been recognized by his invited
participation in the 4th Seminar of Avian
Production in Colon, Argentina, in
September.  He has conducted similar
educational seminars in Brazil and Spain
and is rapidly becoming the world
authority in parasitology regarding the
control of coccidiosis.
Dr. Susan Watkins was invited to
present information regarding Production
and Management for industry personnel
and university faculty in Chile.  Dr. Kirk
Skeeles also was invited to present
information regarding
Poultry Health and Disease
Control in Chile and
Honduras.  He has been
invited to visit China
Agricultural University in
Beijing, China, and visit




Foods, Inc. in hosting a group of Russian
visitors during the past summer.  Dr. Park
and Amy Waldroup hosted the group for
a reception and barbecue at their home.
International visitors, sponsored by the
American Soybean Association, from
By Dr. James Denton, Director
Center of Excellence for Poultry Science
Undergraduate enrollment at the University of Arkansas is up almost
4 percent, and the Dale Bumpers College of Agricultural, Food and Life
Sciences and the Department of Poultry Science did their best to give that
figure a shot in the arm.
While the Bumpers College saw an almost 12 percent increase in
undergraduate enrollment, the Department of Poultry Science is enjoying
a 42 percent enrollment hike.
Ninety-four undergraduate students are currently enrolled in the
Poultry Science degree program; 36 of those are new or transfer students.
Gary Davis, CEPS undergraduate recruiter, said, “It’s encouraging to
see the students coming from different areas of the state. It means the
department is becoming more visible.”
Davis also said students are probably choosing the University of
Arkansas over closer schools because of the quality of education and
career opportunities.
Our goal is to provide the
necessary support for Arkansas
and U.S. poultry industries to
remain competitive in a global
economy.
James Denton, CEPS Director
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Global . . .
Continued from Page 1
National Alliance Formed
Twenty universities and the USDA’s
Agricultural Research Service have








Charles Scifres as coordinator of the
Food Safety Consortium.
James Denton, poultry science, is the
UA member of the NAFS board of
directors.
The NAFS will work with the support
of government agencies, industry and
consumer groups to enhance confidence
in the safety of the food system through
research and education.
Participating universities are the three
charter members of the Food Safety
Consortium – the University of Arkan-
sas, Iowa State University
and Kansas State Univer-
sity – the University of
California-Davis, Cornell
University, the University
of Florida, the University
of Georgia, the University
of Maryland-Eastern
Shore, Michigan State University,
Mississippi State University, the Univer-
sity of Nebraska, North Carolina State
University, Pennsylvania State Univer-
sity, Purdue University, Texas A&M
University, Virginia Tech University,
Washington State University, University
of Idaho, University of Wisconsin and
Georgetown University.
China and Turkey also visited the Poultry
Center. Dr. Coon and other faculty
members were actively involved in
providing the short course topics.  Dr.
Coon also has been active in Spain,
Ireland and other countries.
Dr. Yanbin Li recently visited China
and conducted lectures for faculty at
Zheijiang University in Hangzhou.  He
was also appointed as Visiting Professor
for the faculty at Zheijiang University.
He recruited a Ph.D. student for the
Poultry Center and a visiting scholar for
work in immune function as influenced
by nutrition.  The Zheijiang Agricultural
University and the Center of Excellence
of the University of Arkansas have
developed a memorandum of
understanding for an exchange program
involving the faculty and students of
each university.
Reema Persad, undergraduate
student in poultry science, participated
in an internship in Scotland during the
summer.  This is part of the Scottish
Agriculture College exchange program
in the International Student Program.
Dr. John Marcy conducted Hazard
Analysis Critical Control Point
(HACCP), Good Manufacturing
Practices (GMPs) and Sanitation
Standard Operating Procedures (SSOPs)
workshops for government and industry
personnel in Argentina and will return to
conduct another session this fall.  Marcy
also gave a presentation at a HACCP
workshop in Brazil and helped Tyson
Foods with its national HACCP training.
Several visiting scholars have
conducted seminars in the Poultry
Center, an activity which we expect to
continue to become an integral part of
the international component of the
Poultry Center Program.  As U.S.
companies continue to expand in their
international endeavors, our faculty
must continue to work in developing
the necessary knowledge and skills to
provide the support of an increasingly
international business.  Our goal is to
provide the necessary support for
Arkansas and U.S. poultry industries to
remain competitive in a global
economy.
◆UA Secretariat for Newly Formed National Alliance for
Food Safety
Callin’ All Hogs . . .
(From left) Dr. Jason Emmert, CEPS undergraduate curriculum coordinator, Gary Davis,
CEPS undergraduate recruiter, Mary Forman, CEPS graduate student, and John Easley, ’92
Poultry Science graduate, enjoyed the company and good food during the first annual Poul-
try Science Tailgate Party.
In an effort to locate and bring together University of Arkansas poultry science
alumni, the UA Center of Excellence for Poultry Science hosted a tailgate party on
the front lawn of the John W. Tyson building September 5. The party preceded the
Razorbacks’ football season opener,  highlighted by Houston Nutt’s premier as head
coach and a 38-17 win over the University of Southwestern Louisiana.
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Stepping Through Opened Door of Success
For one University of Arkansas
student, mixing work and play and
keeping company with a wooly celebrity
created the perfect recipe for a successful
summer studying abroad.
observed and assisted Tom Pennycott, a
SAC game bird physician, with avian
postmortems.
Since her return from Scotland,
Persad has been working with Robert
Wideman, UA poultry physiologist.
Wideman is supervising Persad’s
continuing research  for Mitchell on
muscle stress in broilers.
Persad did have some time for
sightseeing, and the locals showed her the
Scotland most tourists don’t get to see.
“I got to see what Scotland was all
about, its traditions and its people. All of
it was fantastic,” Persad said.
Persad highly recommends students
take part in the European Studies
Program, but said planning is the key.
She suggested that students apply for
financial aid and plan their curriculum to
receive academic credit for the trip.
She said, “Save. Check out all means
of financing the trip. Don’t just stop.
You’ve got to take the chance, because
it’s really a once in a lifetime opportunity
to explore the world.”
Reema Persad, a poultry science
student of the Dale Bumpers College of
Agricultural, Food and Life Sciences was
a summer intern at the Roslyn Institute
(home of the cloned sheep, Dolly) in
Edinburgh, Scotland, and the Scottish
Agricultural College (SAC) veterinary
divisions at Ayr and Aberdeen.
“I’ve always wanted to
go to Europe and I’ve always
wanted to do some research
as well. A working holiday




European Studies Program, a
partnership between the U of
A and SAC.  Ray Barclay,
European Studies resident
director, arranged a program
tailored to Persad’s interests and desired
length of stay, assisted with financial aid
planning and helped send Persad to
Scotland for a summer full of hard work
and exciting experiences.
While at the Roslyn Institute, Persad
worked with Malcolm Mitchell, SAC
physiologist, on preliminary research
with enzymes involved in muscle stress
in broilers. She said she also played with
an “extremely spoiled” Dolly the sheep.
During her time at the SAC
veterinary division at Ayr, Persad
◆Poultry Science Student Experiences Scotland Through European Studies Program
I’ve always wanted to go to
Europe and I’ve always wanted
to do some research as well. A
working holiday allowed me to
do both.
Reema Persad,
UA Poultry Science student
Above  - Reema Persad, Poultry Science
senior, plays with an “extremely spoiled”
Dolly the sheep during her internship at
the Roslyn Institute this summer.
Right  - Persad takes in the sights atop
the Scottish Pentlands.
T he European Studies Program,headquartered in the Scottish Agricultural College , offers a bold,
new opportunity for Dale Bumpers Col-
lege of Agricultural, Food and Life Sci-
ences students to study abroad.
Since students have 18-24 hours of
elective courses in their degree program,
international activities usually can be
worked into their schedules with ad-
vanced planning. Scholarships also are
available on a competitive basis.
PROJECT OPTIONS
◆Short term  - two to four weeks
◆Summer  - six to 12 weeks
◆Semester
◆Year
For more information call (501) 575-2256
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More than 20 high school students from as far as
Monette, Arkansas, up to Lake Ozark, Missouri,
experienced a taste of college life at the University of
Arkansas during the second annual Poultry Science Youth
Conference sponsored by the Center of Excellence for
Poultry Science July 7-9.
The conference is designed to foster interest in the
poultry industry, the University of Arkansas and the UA
poultry science department through industry tours,
scientific and informative sessions and recreation.
Hands-on educational sessions conducted by poultry
science faculty and staff members introduced students to
scientific research and presentation techniques. Students
neutralized bacteria during a session with Mark Parcells
and identified E. coli during a session with Lisa
Newberry. Nick Anthony and graduate student Val
Melnychuk conducted a poultry anatomy session and
Jason Emmert conducted sessions on waste management
and presentation organization. Amy Waldroup set up a
taste evaluation for the students in the kitchen lab.
So Much More ThHard Works ‘Pays’Off for Students
With over 55 departmental scholarships awarded for thefall semester, University of Arkansas poultry sciencestudents are finding their hard work pays.
But, for these scholarship recipients, the work doesn’t stop at
reports and tests. The financial assistance comes with an unique ser-
vice requirement. Scholarship students must help with state poultry
activities at least 15 hours each semester to retain their scholarships.
Students help band turkeys and broilers for state fair exhibitors;
students also work in the Allied Industry Chicken Kitchen and poul-
try shows at the fair. FFA contests, youth conferences and departmen-
tal events also benefit from the help of scholarship students.
Poultry Science scholarship recipients for 1998 are:  David Aus-
tin of Decatur, Lena Byrne of Farmington, Robert LaFleur of Green-
wood, Leslie Loupe of Crossett, Tim Peters of Mena, Kyle Jordan
of Gentry, Branson Pyle of Cedarville and Christina Spears of Kan-
sas, Okla., received  Randal Tyson Memorial fellowships.
Chad Clem of Malvern received the $6,000 Randal Tyson Me-
morial Scholarship.
Aaron Barrett and Patricia Moore of Gravette received Randal
Tyson Memorial fellowships. Barret also received an Arkansas Feed
Manufacturers scholarship.
Lindsay Bonham, Robert James and John Smalley of Green
Forest received Randal Tyson Memorial fellowships. James, also
received an Arkansas Poultry Federation (APF) Allied Industry schol-
arship.
Aaron Stanphill of Green Forest received a Talmadge Nelson
scholarship. Malea Graham, also of Green Forest, received the Dr.
James Whitmore scholarship.
William Bonner and Crystal Cornish of Nashville received
Randal Tyson Memorial fellowships. Cornish also received an APF
Allied Industry scholarship.
Scharidi Hale, Scott Ramer and Brandy Wade of Springdale
received Randal Tyson Memorial fellowships. Hale also received
an APF Allied Industry scholarship.
Fred Kao of Natchutoches, La., received a Randal Tyson Me-
morial fellowship and an APF Allied Industry scholarship.
Reema Persad of Trinidad, Tobago, received a Randal Tyson
Memorial fellowship and an Arkansas Feed Manufacturers scholar-
ship.
Angela Sheppard of Pea Ridge received
a Randal Tyson Memorial fellowship and an
APF Allied Industry scholarship.
Kim Sherman of Noel, Mo., received a
Randal Tyson Memorial fellowship and an Ar-
kansas Feed Manufacturers scholarship.
Gabe Wight of Huntsville received a
Randal Tyson Memorial fellowship and an Ar-
kansas Feed Manufacturers scholarship.
Darby Spurlock, also of Huntsville, received
the E.L. Stephens scholarship.
Shaun and Thomas Bolinger of Hunts-
ville received APF Allied Industry scholar-
ships. Shaun also received a Poultry Science
Association scholarship.
Erin Weaver of Elm Springs received an APF Allied Indus-
try scholarship and a Talmadge Nelson scholarship.
Andy Lowry of Kilgore, Texas, and Clint Little of DeQueen
received Charles and Mary Alice Pearson scholarships.
Matthew Clark of Fayetteville received the Tom Edmiston
scholarship. Mandy Jo Floyd, also of Fayetteville, received the
Daryle and Peggy Green scholarship.
Christopher Harris of Fort Smith received a Hubbard schol-
arship.
Nichole Blackburn of Bentonville, Lindsay Coleman of
Little Rock, Jill Townsend of Malvern, Chassadee Bright of
Flippin, Michael Collyge of Gentry, Courtney Collins of Green
Forest, Tessa Latta of Fayetteville and Becky Lockhart of West
Fork received Poultry Science Matching scholarships.
Scott Virden of Prescott received a Poultry Science Asso-
ciation scholarship.
John Holliman of Quitman received the Richard Forsythe
scholarship.
Current UA Poultry Science Dept. Academic Scholarship Standards
Incoming Freshmen: •cumulative 3.50 GPA      •ACT score of 24
Transfer Students: •cumulative 3.25 GPA from prior institution
•minimum of 12 hours/semester at prior institution
Current Students: •cumulative 2.75 GPA      •2.25 GPA for semester
•participation in more than 50% of all Poultry Science
Club  meetings and activities
•minimum of 12 hours/semester
(remedial or deficiency courses do not apply)
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an Just Feathers and Eggs . . .
Above - Amanda Bromley of Farmington and Katie Roberson of
Heber Springs conduct a test for bacteria antibiotic sensitivity dur-
ing an educational session presented by Dr. Lisa Newberry, CEPS.
Left - Conference participants gather for a group photo in the Cen-




 for Poultry Science
Visit thePARTNERS is a newsletter for faculty,
staff, students, alumni and friends of the Cen-
ter of Excellence for Poultry Science, Univer-
sity of Arkansas Division of Agriculture and
Dale Bumpers College of Agricultural, Food
and Life Sciences, UA-Fayetteville.
Dr. James Denton, CEPS Director and
Poultry Science Department Head.
Co-editors: Shawnna Brannon and Diana
Bisbee
❖  ❖  ❖
Address correspondence to Department of
Poultry Science, 0114 Poultry Science Center,
University of Arkansas, Fayetteville, AR 72701.
Phone 501-575-4952 - FAX 501-575-3026
▲ Randy Wyatt, Executive Vice President of
the Arkansas Poultry Federation, spoke to the
Poultry Science Club and answered questions















Developing Partnerships for 21st Century
◆Extension Poultry Specialist Strengthens Partnership with Chile Poultry Company
As the U.S. poultry industrydashes into the 21st centurywith its high tech production
and processing methods, often we
forget that small companies across the
globe are struggling to gain just a
fraction of the knowledge and
automation that saturates our industry.
The University of Arkansas Center
of Excellence for Poultry
Science is fostering the
exchange of knowledge by
developing partnerships
with companies and public
institutions in Europe,
China, Central and South
America and the former
Soviet Union.
One such partnership is
with a small poultry company, La
Cartuja, in Chile. Susan Watkins,
CEPS Extension Poultry Specialist,
spent nine August days with La Cartuja
touring facilities, assisting with large
capital investment decisions,
evaluating operations and suggesting
improvements which could make the
company run more efficiently.
Watkins said there is a big
difference between our industry and
theirs. People buy there food displayed
at a “fresh market” and consume nearly
50 pounds per capita less chicken than
people in the United States. She said
A team of 14 people representing
the Turkish poultry industry toured
Center of Excellence facilities
including the John W. Tyson build-
ing, farm, feedmill and meats lab
Faculty Hosts Turkish Visitors
The American Soybean Associa-
tion sponsored the visit of Chinese
poultry industry representatives to
the Center of Excellence July 21.
The visitors learned about
nutrition, management and process-
Chinese Reps Tour Facilities
Chile is more a beef market, but the
market is going through some of the
same trends the U.S. market went
through in the late 70s.
Watkins said, “The Chilean poultry
industry has the ability to transform the
market if they capitalize on production
and management suggestions and
continue to seek the knowledge and
automation the U.S. industry has to
offer.”
This partnership with La Cartuja
began almost a year ago when the
company’s CEO, Antonio Marin  and
Chief of Production, Arturo Arau , met
Kirk Skeeles, CEPS Veterinarian,
during a visit to Arkansas. Skeeles
hosted a second visit to Arkansas in
January and then traveled to Chile.
During his visit, he addressed several
problems facing the company, such as
high feed conversions and mortality.
Watkins said the company was
eager to hear her suggestions and had
already implemented the hatchery
renovations Skeeles had suggested
during his visit.
“They are thrilled with what
they’ve received from us so far,”
Watkins said.
Watkins said the Chileans would
like to have a new faculty member
come to review operations and
management techniques and give
suggestions about every six months.
There is also potential for sending UA
students to Chile for internships with
La Cartuja in the future.
The general manager, live
production and feedmill managers and
veterinarian from La Cartuja will be
visiting the U of A and speaking with
CEPS faculty members next month.
Above  - (From left) Susan Watkins,
Center of Excellence, offers suggestions for
improving production to Arturo Guzman
and Marcelo Carmona, La Cartuja, during
her visit to Chile in August.
Top  - Beautiful mountains provide a
backdrop for La Cartuja’s poultry opera-
tions in Chile. Managers from La Cartuja
will be able to view Arkansas’ Ozarks
during their November visit to the U of A.
ing through presentations given by
Drs. Amy Waldroup , Park
Waldroup , Dustin Clark  and Craig
Coon. The group also toured the
John W. Tyson building, farm,
feedmill and meats lab.
September 14. Dr. Craig Coon
spoke to the group about nutrition
and management systems utilized in
the U.S. This visit was sponsored by
the American Soybean Association.
They are thrilled with what
they’ve received from us so far.
Susan Watkins,





▲ Steve Spencer (center) and Alan Breedlove (right), Newly Weds
Foods, Inc., present James Denton, Center of Excellence for Poul-
try Science, with a check in the amount of $50,000.
The donation was the last installment of a $250,000 pledge to
the Center’s Capital Equipment Campaign, which provides labo-
ratory equipment and classrooms for faculty members and stu-
dents.
Dr. Yanbin Li received his B.S.from Shenyang AgriculturalUniversity, his M.S. from
University of Nebraska-Lincoln and his
Ph.D. from Pennsylvania State Univer-
sity, all in agricultural engineering.
Dr. Li came to the University of
Arkansas in 1989 as a postdoctoral
research associate and later became a
research assistant professor. He joined
the faculty in 1994.
As he teaches Engineering
Methods for Food Safety, Advanced
Instrumentation and Microcomputer
Applications, he finds his biggest
challenge is to organize projects for
students from different areas (including
biological engineering, food engineer-
ing, poultry science and microbiology),
and challenge them to work on the
project in an interdisciplinary team,
specifically for graduate level courses.
But, he said, “It is very enjoyable to
learn from the discussion by students with
different backgrounds and expertise.”
His research interests are food safety,
biological material properties, simulation
and modeling in food processing.
Dr. Li has conducted research on
electrical stimulation for tenderization
of poultry meat, electrochemical
pasteurization methods for poultry
processing, antimicrobial spray
methods in poultry processing,
biosensors and image analysis for
rapid detection pathogens in food
products, predictive microbial
models and microbial risk
assessment models of bacteria in
poultry products.
Two of Li’s newer projects
are biosensors for rapid detec-
tion of pathogens in food
products and predictive micro-
bial models/microbial risk
assessment models for bacteria
in poultry processing. Salmonella
typhimurium and Campylobacter
jejuni are the major pathogens
targeted in these projects.
▲ Bob Squires (left) presents James Denton (center), CEPS,
and Don Allen, Arkansas Poultry Federation, with a $9,004 check
from the U.S. Poultry and Egg Association Harold E. Ford Foun-
dation.
The Harold E. Ford Foundation provides funds to poultry
science departments of major universities to help recruit and re-
tain top students and faculty members.
Graduate Symposium Provides ‘Scrimmage’ for PSA
The University of Arkansas Poultry Science Graduate Association
held its first student symposium at the Center of Excellence for
Poultry Science this summer.
The symposium was created to be a sort of “pregame scrimmage”
for the August Poultry Science Association meeting. Through this
event, nine students gained feedback regarding presentation style and
research content in hopes of fine tuning their presentations for the
PSA meeting.
Dr. James Denton, CEPS, served as symposium chair and donated
awards for the top three finishers. CEPS faculty members Craig Coon,
Walter Bottje , Jason Emmert and Gisela Erf served as judges.
Mary Forman , graduate student of Dr. Robert Wideman, finished
first and received a $500 travel award. Hang Xie, graduate student of
Dr. Narayan Rath, finished second and received a $250 travel award.
Mark Cooper, graduate student of Dr. Nick Anthony, finished third
and received a $150 travel award.
Forman presented “Renal Responses of Normal and Preascitic Broilers
to Systemic Hypotension Induced by Unilateral Pulmonary Artery
Occlusion.”
Xie presented “The Acute Response in Chickens Induced by Salmonella
Typhimurium Lipopolysaccharide.”
Cooper presented “Effect of Feed Restriction in Broilers raised at
simulated High Altitude. 1. Ascites Incidence and Weight Gain.”
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Walter Bottje  gave a presentation at
the Arkansas Nutrition Conference in
Fayetteville September 15-17 titled “Role
of the mitochondria in Ascites:
Inadequate oxygenation from the lungs to
the cells”. He also gave an invited talk
titled “A New Look at Alimet: Incredible
Potential for Use by the Broiler Liver”at
the Novus LatinAmerican Technical
Symposium in San Juan, Puerto Rico,
September 17-19.
Craig Coon was an invited speaker
for the 1998 Asian Pacific Poultry
Congress held in Nagoya, Japan, June 4-
6. He spoke on “Nutrient requirements
for laying hens.” He also was invited by
Kyodo Shiryo Co., Ltd. To speak on
“Metabolizeable energy and amino acid




and Okayama, Japan, June 8-10.
Jason Emmert gave an invited
presentation titled “Sulfur amino acid
nutrition of broilers” at the 1998
Biokyowa Amino Acid Conference in
Toronto, Canada, June 23.
Gisela Erf gave two presentations
titled “The phenotypic expression of
Smyth line vitiligo is affected by
environmental factors” and “Age-
associated changes in CD4 and/or CD8
defined T-cell subsets in young
commercial broilers” at the 5th Avian
Immunology Research Group Meeting in
Turku, Finland, June 27-30.
Yanbin Li  has been appointed as a
visiting professor to the Zhejiang
Agricultural University, Hangzhou, China
from August 3, 1998 to August 2, 2003.
Suiying Wang, former Ph.D.
student of Walter Bottje, received the
Outstanding Manuscript Award for
Poultry Science at the recent 1998
Poultry Science Association meeting at
Penn State August 2-5. The title of the
manuscript was “Hepatic export of
glutathione and uptake of constituent
amino acids in the broiler liver in vivo.”
Lisa Kinder , graduate student of
Nick Anthony, won the Graduate Student
Certificate of Excellence at PSA ’98. The
title of her presentation was “Effect of
Selection for Shape of the Growth Curve
and Reproduction in Japanese Quail”.
Erin Weaver, senior, has been
nominated to participate in the University
of Arkansas Chancellor’s Cabinet
meetings.
D.M. Barnes. U.S. EPA. Mercury as
an Insulin Mimic: Mechanism of Action
and Potential Physiological Consequences.
$99,941.
W.G. Bottje. BASF Corporation.
Vitamin E and Ascites in Broilers. $9,000.
BASF Corporation. Vitamin E and
Immunity in Broilers. $9,000.
H.D. Chapman. Pfizer, Inc. Broiler
Floor Pen Performance. $3,792. American
Scientific Laboratories. Coccidiosis
Vaccines. $2,500.
F.D. Clark. Embrex, Inc. IBDV II.
$4,950. Embrex, Inc. Safety and Efficacy
of IBV-IBA in Ovo. $5,003.
C.N. Coon. IMC-Agrico Company.
Poultry Science. $3,750. BASF
Corporation. General Research. $18,000.
J.H. Denton. Honeysuckle White.
U.S. Poultry & Egg Trade Show. $500.
Hudson Foods, Inc. General Research.
$3,334. Tyson Food. General Research.
$3,334.
J.L. Emmert. Archer Daniels
Midland Company. Nutrient Availability in
Poultry. $3,000. Degussa Corporation.
Comparison of Lysine Availability Among
Different Lysine Sources. $14,000.
G.F. Erf. Ajinomoto Co., Inc. Effect
of MDP and GMDP on Chicken
Macrophages in Vitro and in Vivo.
$20,000. Cobb Vantress. Immune System
in Poultry. $7,500. Roche Vitamins, Inc.
Vitamin E in Broilers. $9,000.
J.D. Kirby . Cobb Vantress. Broiler
Breeder Management. $8,334
Y. Li  and M.F. Slavik. ASTA.
Construction of Immunoelectrochemical
Biosensor for Rapid and Sensitive
Detection. . . $44,906
J.K. Skeeles. Mr. I.D. Russell. ACPV
Residency Program. $5,000. U.S. Poultry
& Egg Association. Pathogenic Evaluation
of Proventricular Orgin Infectious Bursal
Disease Virus Isolates. $16,170. Butterball
Turkey Company. Growout 2,000 Turkeys.
$22,800.
P.W. Waldroup. Fats and Proteins
Research Foundation, Inc. Utilization of
High Levels of Meat and Bone Meal in
Diets for Broiler Chickens. $5,875. Griffin
Industries, Inc. Broiler Nutrition. $10,400.
S.E. Watkins. U.S. Poultry & Egg
Association. 1998 International Poultry
Exposition. $1,008. Environmental
Supplies and Services. Enzymes That are
Used in Poultry Facilities. $600.
International Whey Technics, Ltd. Broiler
Nutrition. $1,073. International Whey
Technics, Ltd. Broiler Nutrition. $1,073.
Merrick’s Inc. Vaccine Stabilizers. $5,500.
R.F. Wideman. Nutri-Quest, Inc. Ascites
Syndrome in Broilers as Affected by
Dietary Amino Acids. $24,000
Amino Acids, practical nutrition applica-
tions and world agriculture were a few of the
topics covered at the 1998 Arkansas Nutrition
Conference at the Fayetteville Clarion Sept.
15-17.
Several University of Arkansas Center of
Excellence faculty members spoke during the
Wednesday morning session held at the John
W. Tyson building.
Narayan Rath, U of A USDA/ARS, spoke
about Bone Biodynamics of 5 to 7-Week-Old
Chickens. Kirk Skeeles, CEPS, spoke about
the effect of IBVD on the Intestinal Tract of
the Chicken. Walter Bottje, CEPS, talked about
the Role of the Mitochondria in Ascites.
The conference was sponsored by the Ar-
kansas Poultry Federation, Arkansas Feed




The National Poultry Waste Manage-
ment Symposium was held October 19-21
at the Holiday Inn and Northwest Arkan-
sas Convention Center in Springdale.
The symposium covered the latest
technology and information regarding poul-
try waste management from regulations to
new technologies.
Poultry Waste . . .
